saturated and monounsaturated fatty acids were not affected (P> 0.05) by the treatments, however, the polyunsaturated fatty acid C18:2 (linoleic) was higher (4.72%) in the meat of lambs from the experimental system compared to (3.72%) observed in the meat of lambs reared in the conventional system. The palette of lambs subjected to experimental production and conventional systems, was similar on centesimal composition (exception mineral matter), no significant differences in two treatments studied, the fatty acid profile and cholesterol (with the exception of linoleic acid) in the two treatments evaluated in the palette. 59, p. 277-283, 2001 .
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